Introduction 42
Traditional culture methods for the isolation and identification of Salmonella from food involve 43 enrichment in a primary non-selective broth, such as lactose broth or buffered peptone water 44 (BPW). This is followed by secondary selective enrichments in two media chosen from 
49
Cultural methods have the advantage that they are capable of detecting viable cells, however 50 the testing of large sample numbers is time consuming and labor intensive (Maciorowski et 
85
used to determine inclusivity (sensitivity) and exclusivity (specificity) in the different media.
86
The strains were chosen to provide a variety of serovars/species commonly found in food 87 products and included strains that had given unexpected results in previous method 88 evaluation studies. All strains were natural isolates obtained from our in-house collections. 
113
For the skimmed milk and sugar free cocoa powder matrices, 25 g of each food product was 114 enriched in 225 mL of the specific broth for each method. For the black tea and
115
Mediterranean bouillon powder matrices, 25 g of the sample was added to 900 mL of broth.
116
This higher dilution is routinely used in commercial testing laboratories as it has been found 117 to be necessary to prevent growth inhibition of the target organism from the herb, spices and 118 salt content of these matrices. For the rapid cultural methods, the enrichments were 6 reference method, primary enrichment was carried out in BPW, with 100 mL of a 10 % 
Footnotes: -, no growth, * expected typical colony color for Salmonella spp. 
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